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SOCIAL CORNER POEMS.

Tve been around the world, you bet,
But nevér went to school;
Hard koocks are all 1 seem to get,
Perhupe 1've be#n a fool:
Bur s1ill some educaled folks,
Hupossd to be so swell,
Would 141 If they werp called upon
A simple word tn =péll.
Now If you'd Qiko,to put me ‘to the
teat, *
there's oue dear name that I ean spell
the best:

Chorus-

M"Y is for the milllon things she Eave
"'mrr‘\:*l--xni only that she's growing
T I ;:;,— the tuae »he shed o save
3 1.: for hee nﬁm. s pu‘re as
'E :1"::1-_ her ¢yes, with lovelight

‘.-|:l!l:~l:‘. .
moans right, and right she'll

] alwhyg e
fut them gFuil  together, they: apell
MOBHER" %
A word thal mpeans the world to me

R”

Fhen Iwas a baby,
Long baforesl learned to walk,
While Jying f my oradle
' I wouid my bost to taik:
1 wasn't

rldy 01 fame,
'm =atinile nx 1 the name:
Chorus—
*M” 1s for the merey sha possasses.
0" méans that 1 Swe her all 1 own,
T is for her lender, wweel chresses
“H" s for aer hands that mude a
home,
E" meins evrythine she's done
help me
R" means real and regular, vou see
Fut them  all  together, they spell
MOTHER."
A word that means the Wworld Lo me.

—Howiird Johnson.

Lo

Sent in by HILESIDE, » L P
Unity.
Farglve, O Lord, our severing ways,

The separats a¥tars that we raise,
fhe varving tonzuex thut speak thy

praise

Buffice it now. n time to be
Enall one greal temple rise 1o thea,
Thy church on broad humanity,

White flowers of Jove it= wall shal
climb,
hells
s  chime
Its daye chall ail Be NHoly time,

Bweet of peace shall ring its

Fhe hymn, long wought, shail then bo
heard,

T“!f.. music of the world's sccord,
Confessing Christ, ;the nward Ward!

That song shall swell from shore to
shore,

One faith, one love, one hope rastére—
The seamiess garb that Jesus wore!

—John Gresnleal Whittiey.

INQUIRIES AND ANSWERS.

AUNT  MARY and FARMER'S
DAUGHTER: | want to thank yon
for attending my “At Home" Sept. 21.

UNCLE SAM'S DAUGHTER: The

Editor thanks you Jor pairiotic sou-
venir.. vor ¥

CURE FOR LA GRIPPE.

Dear Boeial ‘Cornerites: This Is &
tependables medical prescription for
he grip and may be of advantage in
‘Le absence of medical aid:

Hymptoms of ithe grippe: Chills up
ind down the spine, headache, hones
ache, and a mean and desnondent sori
tf focllng generally: One-half ounce
‘ipoture geinemium, oné-half ounce
fluld extract bonesel.. Put one-third
«caspoon of each In one-half pint of
water. and tnke eone tsaspoon every
Lonr ugntil fully rellaved,

Ar a general thing. in & to 8 hours

will be cured. It Is best to take a'
*.xt for three days or more, to avoid

relapse, which will require three
imes as much medication o over-

oipe.

ror eough which Is apt to foilow
a grippe, fill a four-ouncs bottle one-
third full of syrup of tolu and add five
drops tincture of capsleum, then fll
tottie with water, ® and take from
one-half to one teaspoon, every hour,
or two, or lesy often, a2 required.

HE CRANK.
" WHAT SME RAISED.
Deaar Social Corner  Sigters:  As

summer, 18 sbout gone aad young and

old are gathering In the fruits of their

gardens, 1 will just write about some
" of my harvests:

I have <ne bushel of onions, two

of peas in the pod, one'of tomatoes, six
auarts of pole beans, hall a bBushel of
bush bheans, sixteen One melons, four-
teen small Hobburd squashes, and
sight #mall ones; one bushel of beets,
halt- a bunhel of cgrrols, elght ears
nweet corn.
bt it is not quite time to put the
sungan winter storage for 1 have some
wax beans hudded, so | may need the
ke OV SOR.

Then thers s papper grass and some
letides about to be picked, snd pien-
iy df green tomatoes, so by the

ol
i

& his Jack Frost may overtake me, ake

N

“Aunty No. 1's Plenlc.” > oF

for letter entitled. “The Cardinal Lying in State”
‘erititied] “Substitute Wheat Flour Bread.”
ter entitled, "How to Make Tatting."

e —————

*

~

and T must be on the leck out.

I have raised young saze plants *

grew from: seed. How well It will
;,uu- ip some of the winter seison-
ng.

SBome may think it iz loresome In
the garden, but I enjoy it - mueh.
Just see how many good things I
get to  eat, never mind the work
nor the soiled hands; and if people
laugh, let them laugh,

Do not be ashmuned of ullﬂﬁ the hoe.

T P (12
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THE CARDINAL LYING IN S8TATE,

Daar Sisters of The Socia! Corner:
To the stream of humanity which fre-
quents Firth avenue, was added on
Sunday Aaftarncon last the immense
throng who came to surround the bler
of thé lale Cardinal Farley,

Long before the hour of opening the
Cathedral, the lines extended many
blocks along Fifth avenue, walking
four abreast, taking a few steps for-
ward at A time, each ling slowly mak-
mng It way into the purple-draped en-
trance of the great Cathedral.

The writer observed that In these
lines were represented sbery creed and
nationulity, patiently waiting for
hours to obtain a glimpss of the dead
face of the gréat preiate offthe Ro-
man Citholle chureh.

The interior of the Cathedral was
draped in purple and black, and =as
the lines eptered and filed up the main
alsle the affect of the dim lights on thg
distant altar. twinkling through the
sombra decorations of purple and
black, deepened the solemnity of the
oceision.

The hody of the cardinal lying on
the sloping ealafalque at the foot of
the altar was In full view of the pass-
ing throng. He lay with hands fold-
ed, clad in all the roval vesiments of
lhe church which he reéprésented,

The high altar was bare of orna-
menie. A few candles were ‘huming.
At the fool and around the catafalque
were gathered the Insigniss of .his
rank.

The slience was unbroken save for
the [ootfalls of the hurrying multi-
tudo and the volees of the guards urg-
ing thom on el as the people pass-
¢d on, ihe hasty glaince which was
Piken of that chisled face, lifted high
above the multitude, was that of a
plece of marble.  The face was that
of & sculptured image. No trace of
leaz thiy shadows marred those guiet
fa_atlll'-'.-'. .

The writer would fain have linger-
ed und o have jooked longer and
dedper Into that aipgularly beautiful
facy which perpetuated even in death
the \deals of life; but the gudrds al-
lowed no leitering, But as I passed
ot of the w=de entronee, 1 looked
longinzly biokward to obtain ane more
glinmipge of - the reposefcl saintly face
of the aleeping Cardinal Farley,

THE [1TTLE SPINBTER.

CORNSTARCH A8 A SUBSTITUTE.
Dear Bisters of the Social Corner:
This Is how | use

Cornsterch an & Substitute-—1 thitk-
en my gravies with it, use it in cake.
shorteake, gingerhread, biscuit and
bread. and llke It mueh better than
barley Nour,

In making sherbgt that calle for the
white of an ega, I use cornstarch. To
edcth cup of sugar allow one fevel ta-
hMespoon of cornstarch: pour over it a
guart of boillng” water and botl five
minutes; all frult, then freeze,

I us¢ one tablespoon of cornstarch
for every egg omitted.

Fruit Seup—Two leaspoons oorn-
stireh, two tablespoons oold  water:
gtir until there is no lumps; then add
to four cups of neated fruit juice, and
you can sweeten with one cup of eu-
gar or ong cup of syrup; chill. Thesas
are very nice soups, espeocially good
u:.nde from cherrles, grapes, oranges,
oto,

An Appetizing Dish—Two cups of
hat mashed potato, two teaspoons of
ood fat, one tableapoon milk, one tea-
spoon salt, one-fourth teaspoon pepper,
a little grated cheese, yvolk of one egg,
bent white separateiy,

Method: Mix all pfit white of ofs
in order given, beat thersughly, place
in baking dish and rub the top over
with the white of egg or fold the
stifily beaten white; cook until brown,

ETHELYN.

TIMELY RECIPES.
Dear Bocial Cornerites: T think thess
timaly recipes may please some of you:
Carrot ugnl—-Thm Iarge carrots
and two apples, two cold cooked pota-
toes: put chrrots through chopper,
then alterpate with apples (siiced) and
cold potato. Orhament with mayen-
nalse dressing.

Two Sugarless Dainties—Take the
parings of apples whith have been
carefully washed before pesling and to
eich pound of skin add three-fourths
cup of maple syrup: these cook until
thick, then pour the mixture on a large
ulate or platter, spreading it out thin;
leave this in the sun four days. You
can protect It from dust by covering
with cheesecloth ‘or glass® on the
fourth day cut in strips, or ent out
with cookle cuttér, and place sevepal
pleces on top of each other: or cut in
strips one and a quarter inches in
width and roll tightly; wrap in wax
paper and put away In a box. THiR |s
W good substitute for candy. Pauches
toniatoes and cherries can be done the

me way.

Milk pudding—Ome can rated
milk. two otuneces of chocolate, one and
ong-quarter cups syrup, ons-third cup
cornstarch, two eggs, one-half tol-
spoon vanilla; add water to svaporated
mili, § N. OM,

TESTED RECIPES,

Editor of The Social Corncr: Here-
with I sénd a few tested recipes. How
to ecan rhubarb:

Canned Rhubarb: The easiest wa
to can rhubarb i te cut it in inch
lengths, Fill the jar with it, ecover
with roll water and seal. This keeps
nieely for monihs, and 1t ls axcellent
for pies In December and January,

Bﬂ::rb armalade: Allow thres-
fqua of a pound of sugar to every
pound of rhubarb; eut i short
lengths without Ing: mi: sugar

nd - rhubarb, pul In preserving ket-
‘tle and bring slowly to the boiling
polat. . Boll ‘carefully, stirring  fre-
quantly to keep from burning or stick-
ing for an hour, put in jars the usual
wiy when cold. Cover with hot para-

fin2,
FARMER'E DAUGHTER,

FROM MY RECIPE BOOK.
Dear Sisters of the Social Comner: |

will try and send a few recipes thnat
very valuable to me, and bope vou

= ‘ad

| 500 ‘&ha Y Know st it vou 4es

you will like them immensely.

. m‘(mn). one quart cucumbers
), éne quart green tomatoes

tslicedd), one quart Button onions
(whoi=), one large cauliflower (divided
into, fourths), four green peppers (ocut
fine'; four guarts water and ons
_rint galt, pour over the Kiure;

et stand 24 hours. Heat to beiling:
(but do nat,let it boil). .

~ Sweet: Pickled Tomatoes: ‘ine
tomatoes, twelve peppers, 14 onlons,
Put in =alt over 1, then add ons
quart of Wateér and one quart of vine-
gar; boil 20 minutes and throw away
the vinegar and water you boil them
in - Then put over the fire one guart
of vinegar into which you lLave pul
one ¢up of sugar and thres table-
spoons of -wiule spices, one snd one-
half nuimeg and boll one &nd .one-
‘half huu‘:? Put d in stona crock.
Cover' with che oth or place In
glass jars and seal.

Oil Pickles: Two dozen medium-sineil
cucumbers (sliced), 12 onlons (sliced).’
sprinkle on thess one cup of sait and
Tet stand seven hours; pour off, then

add one tabléspoon celery seed, ong |

ml:'n w_;dte mustard sef;l, one cup olive
0li_and two quarts vinegar.

Pickled Barberries: Soak mice large
Lunches over night in salt and water
Hemove frim  water and pour over
them sealding vinegar. Spice to taste,
You can use them to garnish with,

I have canned 300 jars so far,

UNCLE SAM'S DAUGHTEIL

RECIPES THAT CAN'T BE BEATEN

Dear Social Corner Bistera: 1 think
these recipes can't be beaten:
‘Rice Bread: Beat one ¢gg until

light, without separating; adfd one ctp
of boiled rice, one cup of milk, a halt
teaspoon of salt, ope cup eornmeal
end a half cup of fAour, sifted with
turee level teaspoons of baking pow-
der: beat thoroughly; stir in four ax.
tri tablespoons of milk; turn at onace
into three greased layer-cake tins, ant
buke In a hot oven 30 minutes. Fuia
oul one cake, spread with bulter, pus
another on top spread with butter, }ut
the third on top and dust with pow-
dered sugar, and send to the table
A Perfect Frenoh Mayonnaise: On:
tablespoon salt, one tablespoon mus-
tard, ohe und one-half tablenpoons su
gar: mix these ingredlents thoroughly
then add one yolk of égg: beat with
egg-beater until all mixed, then udd
thres-quariesrs ctip of olive oli drop by
drop until you have consumed one-ha.f
of your ofl: then add one tablespuon
¢f vinegar, one tablespoon of water
vineFar and water mixed, beat well
and continug with oll, vincgar and wa-
ter until the remainder of oll ig fizsed
Corn Gems: Cream one-half cup of
shortening and add gradually walle
berting constantly, three-fourths of o
cup of sugdr or syrup; then &dd two
eggs, OF one ege And one talblegpoon of
curnstarch, and one and one-half cups
of milk; mix and sift two vups éomn-
meal, one cup flour, four level ten-
spoons baking powder and cne rea-
spoon of salt, Combine mixture nnid
udd one-half cup of currants or co-
cognnt. Bake In gem pans twenly

minutes.
. ETHELYXN.

SOUR MILK CAKE,

Dedr Soelal Corner Sisters: This is
a nice economlcal cake:

Sour Milk Cake—One cup suger,
three-fourths butter (I use half erisco),
three«fourths cup sour milk, two egzs
two tablespoons cocon. one teaspoon of
cinnamon. one-haifl clove, pinch of salt
if vou wuse clear crisco, one-half cup
ralsing, )

Choeolate Blane Mange—Heat threa-
fourths cup milk, add a square of un+
“weetened chocolate or one tablespoon
cocow, one-half cup sugar, one-quarter
cup cornstarch dissolved in one-quar-
tér <up watér; stir constantly until
thick: flavor to taste,

Graham Bread—Two cups graham
flour after sifting, one cup wheat fMour.
one-quarter <cup molasses, one tea-
Eppon salt one teaspoon soda, ome pint
rour milk.

Lemon Spenge Pis—Juice and rind
of one lemon, one cup sSUgATr, one ta-
blegpoon cornsiarch, one egz, one cup
milk: one or two crusts,

Some say the Boclal Corner i like
a recipe book. That is good. We live
to sat and eat to live. That is what
Wee Katy thinks: she i growing fat
every day.

B. B.: Your letter for the haby was
. Write some more of the same
kind. 1 like all letters about babies,

Mountain® Laurel: You have some
good domestic helps

Faster Lily: Have tried vour war
calte; it is fine,

Mandy: Glad to hear from you once
more.

Barah Ann Tighe: T would like to
salute the soldier with yvou.

KATYDID,

ECONOMICAL HINTS.

Dear Soclal Cornar Slufers: As this
is a time when some have to gcanomize
—and all should—to help win this ter-
rible war, 1 have in mind a few things
which | have tried and which may be
a bhenefit to some others, now oold
weather g approaching:

WHhen sheets become thin th tne
middle, take the corners and make
pillow slips of them, using the hem
nf the sheet fopmthe =lip so it is not
much work to make them, and I think
you will be surprised at the service
you can get out of them.

Then take the thin parts of the
sheets, malke several thicknesses, cover
with cheesecloth, tie them and use for
pads on the bed, erib or cradie.

Now cotton is 56 expensive, try
miking coverlids out of cld shoeets,
blankets and spreads by placing them
evenly together, covering with some
pretty material and tying.

Bave all yvour new colored pleces,
both cotton and woolén, even, the
small ones. Take some old material
either whita or colored, make it into
squares any size von like, and on to
these stitch vour new pleces on the
miuchine, maki the seams the =same
az in the log cabin quilts, but placing
the pieces in a crazy design. Make a
hlock as you get the pieces and it will
1wt be long before you will have
snough for two comfortables,

I wish the Sister who wroté about
bleaching gruin bags would tell me
how she does it, for T have several of
them, but have never heen able to
remove the printing on them.

TWICE TWENTY.

QUICK LOAF CAKE.

Dear Social Corner Sistars: 1 am
sending in the cake recipe someone
asked for at Deliah Deal's. T call it

Quick Loaf Cake: One cup sugar,
and one-half cup butter, beaten to A
cream: ons ecup milk, two nnd one-
half cups of flour, two téaspoons bak-

¥ |ing powder, one cup of ralsins, nut-

meg. one-half teaspoon; beat thor-
oughly and add the white of one egz
boaten to a stiff froth—stir in lghtly
Tor the icing use the yolke of two
eggs thickened with confeetionary su-
far, add a few drops of lemon extract,
end spread on the cake while It is very
warm.

Here also s a very good

War Cake: One eup sugar, one cup
thick sour milk, ene tablespoon short-
ening, one-half teaspoon of cinnamon,
three-fourths on vanilla, on+
and one-balf cups of flour, (one-half
barley), one leével teaspoon soda. lwo
tablespoons ococos, a pinch of agall.
With a soft white frosting this Is de-

lelous. i
MOLLY MAKEMELIEVE.

TESTED RECIPES.
Social Corner Sisters: Thess asason-

. ' - - 1
In Spite of the Rapidly Increasing Price of FurnitureWe |
This Week’s Sales'a Choice Assortment of Furniture Bargains That Should Make a

Have Assembled for

Distinct Appeal to All Economical Home Furnishers. J

FURNISHED

L]

FURNISHED
$2.50 WEEKLY

1 CHIFFONTER

1 DRESSER

1 CENTFR PARLE
1 PAITR PILLOWS
1
1

DINING TABLE

~“The Famous’’ 3-Room Outfit
$2.00 WEEKLY ' oo
NEW PERFECTION

oas"’ 4;Rom t ; |

KITCHEN TABLE

COMPLETE

$Si

COMPLETE

$248.00

THE LIST

1 ROCKER ¢ 3 1 EYJTRA TABLE
1 SPRING 2 BY__DPES

1 IRON BED 4 DISING CHAIRS
1 STOVE 2 PICTURES

2 KITCHRNCHAIRS 1 RUG. 0x12

1 ROOM O TH 1 MATTRESS

2

AOKS

“The Famous” Library Sets  §

$49 S0

holstered in a goed grade

Yhis Beautiful Five-piece Library Set consists of a Chair, two Rockers and
Library Table, constructed of Solid Oak in a Fumed Finish. The Chairs are Up-

of Chase Leather.

We Are Sole

WE CARRY A FULL LINE OF REPAIRS

Agents for the Richmond Range

| b
*

SCHWARTZ BROS., Inc.

We Give and Redeem Gold Stamps .
9-11-13 Water Street, Norwich, Conn.

“The Big Store with the Little Prices”
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POETRY g
- THE WAY I LOOK AT IT.
Why dldn't T wait to be drafted,
And be lod to the train by a hand’
Or out on & claim qf exemption?

i w‘hg’ did I hold np my hand?

{ n't 1 walt to Be cheered?
For the draft men get the credly
While I mer#y volunteered!
And n d ¥4 me & banquet—
! l’oha; za d a kird wopd—
The puff of the engine, the zrind of
the wheels
XWas_ all the good-bye I heard! .
Thén off (o the tralning ¢amp hustled,
To ba.drilled for the next half year,
And ip the shuffie forgotien—
For I'm only a.velunteer!
perhaps some ds

Ab

#n a little boy slts on my knee,
And asks what I did in the sreat war,
And his little éyes look up at me.

in the future,

' | T shall have to look up into those eyes

That at me so trustfully peer
And confess that 1 wasn't drafted—
That I, as a snilor. was only = vol-
unteer.,

—Oné of the Volunteers.

THE N. A MAN.

We dldn't volunteer,

But, God knows, It wasn't fear;
Wa ‘wore those who long befors
Formed the mass that hated Wan

1t took the Hun of Potsdam
To show us where we stood;
Now wa'ra in it te the finish,
And the finish wiil be geod.

Wa didn't volunteer
But, God knowd, it
Wea'd have gone in later, anynow—
Well, anyhow, we'ra here!

wasn't fear:

We hate those ﬂunﬁhthc Gernmmans,
For all the things ¥'ve deae,

And of the things wes hate them for
Our belng hers one.

We didn't volunteer,

But, God knows, it wasn't fear:
The Nag we earry won't bhe furled
Till Uncla Sam un-Huns the w%?ml_:_
— - s 5

HUMOR OF THE DAY

“"How fast i{s Myrtle getting on with
her knitting?”

~"Abont Fffteen Mknots an hoor—
Life,

Question—What is a selfl-made man
proudest of?

Answer—His maker—Cornell Wid-
owW.

Mabel—What do von think of my
new fancing pumps?
Bue—My dear, they're
Reedy's Mirror.

“Music has charms 1o soothe'

"Not always," protested Mr, Cumyox.
“1 always Aid get riled at one of those
Wagner operas.”'—Washington Star.
“Take this soup away. There's a fiy
in It.”

“Beg pardon, sir—awfully sorry. =ir
~—thought we'd taken them all out.”—
Passing Show.

Censor—How much do you get for
this stuff :
Author—Ten cents a word.
Censor—Sorry. but T'll have to set
you back about thirty dollars’ worth.
—New York Sun.

“My doctor warns me not to over-
eatr.”
“Any objection to that?"

“No. Only T could have gol the szme
advice from Mr. Hoover for nothing"
—Washington Star.

The Shopkeeper—Well, sonny, wha!
do you want?

The Small Boy—'Arf a pound o' yel.
ler soap, please, and Muvver sayvs wil
¥ou please wrap it up in a good lovt
story.—Pearson’'s Weokly.

*Yon are really in love?”

“Yes," replied the methodical youny
man,

“And how deep are vou in love?"

“Just & mement until” 1 consult m

immense,—

expense account. Ahem! Up to the
present moment | have attained
depth of §814.73."—Birminghnm Age-
Herald.

"Mamma,” said Bessie, "dogs Dr

Jones wear his everyday clothes under
that long, white Eown when he
preachas ™

“Yes, dear."

"Well,” =aid the child
why it's called a
Transcript.

THE KALEIDOSCOPE

Sand of different colors can be fed
through & new penall for children to
ennbie them to draw outline pletures

The codfish, from a seientific stand-
paint, will be exhaustively studied by
a Norwegian government commission,

An electric brake has Leen Invented
by a Califernian to automaticylly stop
a phoncoraph at the end of 4 record

An English scientist clalms to have
discovered a gas that has the same
relntion to hydrogen that ozone has to
oxygen.

For the use of physicians and dent-
ists 4 tongue depressing instrument
has been invented that switehes on an

‘now I know
Burpius.'—Boston

e}

al recipes may be found of use to some
reader;

How to Cook Whale Steak—Tirst
soak the whale meat in soda waler
{one teaspoon baking soda to a pint
of warm water) for five minutes, then
dry and cook as any beefsttnd,. The
¢#oda desatroys that fehy taste and aleo
makes steak tender, My family didn't
know it from besfstenk nnul 1 told
them.

To Be Rid of Ants and Other Insects
—To u balf cup of sugar add a haif
cup of powdered borax and a tenspoon
of red pepper. Mix all thorgughly,
fill & blower and go all over the places
where the pests are seen and intp the
eracks, puffing the pbwder ulso over

the kitchen ané pantry doors. 1 assure
you it worked like mugic,
Corn Chowder—Cut cnough corn

from the cob to make a quart, Pare
and alice one quart of potatoes and
two onlons, Cut hall a pound of pork
in slire= and fry good and hrown, Take
up pork and fry onions in the fat. Put
potaloes and corn into kettle, in lay-
ers, sprinkling edch lover with salt,
peper and a little flour. [Use altogether
one-half teaspoon of pepper, one _a.nd
one-half teaspoons of salt and three
tablespoons of flour. Place pravy
strainer on vegetables and turn onione
and park fat into it, and with a spoon
press the julee throlgh, Then slowly
pour one and one-fourth quarte of
boiling water through the strainer,
rubbing as much onion through =as
possible. Remove strainer, cover kei-
tle and boil gently for 20 minutes Mix
three tablespoons ‘of flour with a lit-

tle milk. Stir this into the boiling
chowder, Taste/lo see If seasoned
enowgh. If not, add pepper and salt

to suit you. Add six crackers, split
and dipped for & minute in cold water.
Replace cover, @0il ap once and serve.
BECCA.
-

TASTY TOMATO CATSUP.

Dear Bocial Corner Sisters: The re-
ply my good mother used to zive
when T wouid ask-for the rule of some
of her fine dishes was often this:
“5he! 1 just keep putting in until
it tastes right!™

So I am sending an originAl recipe
mide from her- formula. I have kept
sputting in until T have a Tomato Cat-
sup that tastes like that which “Moth-
or used to mike:”

Temato Catsup: One peck ripe to-
maloes, two large enions boiled and
rubkbed through & sieve,.two and pne-
half « cups r, one cup Vinegar,
oné-half cup' =alt (scant), one tea-
spoon bBlack peppér, one tablespoon
each of ground cimnamon and cloves.

Lat cook siowlt until it thickens; seal

tigit,
The

ceived.

vellow =lp wag gratefully re-
PRACTICAL POLLY.

CLUB No, s MEET OCT. THIRD.

for geveral vears,

store recently oeccupied by E, A, Jones
and who has Jived in Hozrah recentiy
moved into the vacant tenement over
the store, havinz leased the property

Miss Isther Darby of Nerthfield and
Alr. Ranler of Norwich ara substitnt-

eldetric light to jlluminate a patient's
mouth when it is used

American tobaeco preparing and
cigarette making machinery have been
introuced into Algieres, which anu-
fzotures more than 1,000,000 packiges
of cigarettos annually.
A German invention enables a per-
son to take a steam or hot-air bath
home. a hood fitting over the end of a
bathtub confining the vnpor from the
regular hot-wrter supply.

ler ¢ Interesting and significant s ths
Soecin] Corner Sister: Don't forgei |1NE it \.Smh' Stution during the ab- |fact that while the United Stutes ac-
thiat the regular monthly gethering ol | ¥8nce of the agent, H. 1. Gibbe, who|quired title to the Virgin lslands
Club Nos 2 will be on Thursday, Oct.|b#s been il for the pust week. treaty with Denmark on  Au
Brd wt Buckingham Memorial, Main Alr. und Mrs, Willinm Burns were | 1916, after negotintiont of more than
street, A1l come who can, and bring |7ecent guests of relatives In Plaln- | half a_century, the langneze of the
the usuel articies of food, field. people is English, though the islands
As we have no hostess will some of H Bogers was a recent guest|were under the Datiish flag for 245
the Sisters come early and haip get the | 0f relatites in Clark's Falls. years.
s rehidly for dinner. I T. O'Connor of Huntinzton was

s tmat it Is cogl we hone to have
e gathering. Alll Social Corpes
g -and writers welcome.

CALLA LILY.

' YANTIC

Thero are numerous Soanish influen-
i1 pntients In Yantic. Over 40 per
egnk. of the employes of the Admore
Woolen Co. have been confinad to thelr
homes and the night force has been
obliged to work days In order t6o keep
the work up, cloging the plant nighis

Inspector Levi T. Carrison of ihe
siate board of education conducted a
teachers’ meeting in the Ptehviile
school Tuesday which the tenchers of
Dozrah and Franklin attended. Read-
ing was distussed by Mr, Garricofi and
Mr. Lord, -supervisor of schools.

Mr. Fishbone, who conducts the

A recent guest of friends in town.

Sister

& few days' stuy in Doston.
Misg Mary Cullinn of

Nk

thge.

5

RICHMOND

here,

Miss Florenee Richmond of

stead Monday, .
Clifford Tarrows is working
Fred Smith's garase.

Tuesday,

mond caucus Saturday.
Mrs.

‘Keep Up the Christmas Spirit

with a message of cheerfulness. Do it with HOLIDAY

Cards but it is none too early to make your selections.
OUR STOCK IS NOW AT ITS BEST
DO IT NOW

The Cranston Co.

I_f‘

James T. Morton has returned from

Torrington
4 recent guest at Pine Tree cot-

.\'nwr_nan_ Clark has returned to his
home in Providence after a vacation

Ar=
cadia wi= a caller at the Moore home-

at
Everett Moore went to Providence
Thore was a big crowd at the Rich-

Lizzie Moore, who was taken
I SBaturday night, is moch improved.

GREETING CARDS. It seems early to think of Holiday |

While making measurements of riv-
er flow in the upper Miseizsipp! river
tasins and in the Hudson Bay recently
the United States Geologicil Survey
discoversd that some of the rivers un-
der inveatigation empty into the Avres
tic ocean during certnin seasons and
into the Atlantic ocean at other times,
The craft ntilized on the canal In
Shantung for traineportation are of 15
varieties. For instance. o boat that
loads fish carries nothing else; simi-
larly with coal, ®ie. There are at
present 8,050 boats, with a tonnage of
99,000, plying on the canal. The boats
have either siils or are dragged along
not by mules, but by four, flve or six
native coolies, and the loads are enor-
mous, When the canal is improved
the Chinese will undoubtediy take to
motor-boats for towing their native
“junks” and for passenger 1raﬂ'£c.

Every Woman Wants

Tuaderie

ANTISEPTIC. POWDER

TEAMING and TRUCKING

DONE VERY PROMPTLY AND AT
REASONABLE PRICES

ARTHUR H. LATHROP

Phone 175



